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Cooling Process for Room 
Temperature Prepared foods
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In refrigeration, 
food item is 41oF

or below

When complete, is 
the food item at or 

below 41oF?
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Quickly prepare food 
item in smaller 

batches, limiting time 
out of refrigeration

Begin active cooling 
using one of the safe 

cooling methods

Is the temperature of 
the food falling 1°F every 
12 minutes, until the food 

is 41°F or below?

At four hours, is the food item
at or below 41oF? 

Cover for long 
term storage, in 

refrigeration

Change cooling method to 
cool food item quicker

Continue cooling food item 
with current method

Cover for long term 
storage, in refrigeration

SAFE COOLING 
METHODS

Uncovered Shallow Metal Pans 
in a Freezer or Walk-in Cooler

Blast Chiller Ice Bath and 
Stirring

ice in container2 in.

Temperature
Danger 

Zone

41oF

135oF
Safe hot food temperature

Safe cold food temperature

Throw it out!


